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57 ABSTRACT

A novel dissolution agent, and its use in the manufacture of
instant (flavored and unflavored) beverage products, (coffee,
hot chocolate, teas, creamy juice drinks, milk shakes, nutri-
tional drinks, and the like, especially instant coffee
products), that have improved mouthfeel (“creaminess”,
“richness”, “body”, “complexity”, “body-richness”,
“substantial”) and thickness, without “sliminess” or “stringi-
ness”. This novel dissolution agent may also be used to make
a binder solution that will be used during manufacturing in
the agglomeration process. The instant beverage products
made according to the present invention, (especially pre-
ferred are instant coffee products), can deliver a creamy,
rich, preferably foamy, beverage with a clean, improved
mouthfeel and thickness without “sliminess” or
“stringiness”, as well as a higher flavor impact, at a lower
dosage of solids (5-10%, preferably 6.5-8.5%, and more
preferably 7.5%).
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